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TAKE-OUT EDITION

BRUSHFIRE BBQ AND CREAMERY 
PETER WAGLE, owner

BrushFire BBQ and Creamery is owned and operated by Tuc-
son native Peter Wagle. Peter began his restaurant career working 
at local restaurant mainstays such as Cliff Manor Inn, Solarium 
Restaurant, Tucson Country Club, Katherine and Company, and 
Old Pueblo Club. He was food and beverage manager for the Ra-
mada downtown before extending his career three years on the 
East Coast, then to California with Carlos Murphy’s for five years, 

followed by 19 years with Landry’s Inc, the last nine as regional vice president oversee-
ing the Chart House concept. Wagle returned to Tucson in 2016. 

BLUE ICE GELATO 
RONALD and REBECCA MANN, owners

Ronald Mann, M.D., of Catalina Derma-
tology, and his wife, Rebecca, opened Blue 
Ice Gelato in 2017. Growing up on the East 
Coast they had both loved Italian ices. While 
learning the technique to make ices, they 
were introduced to the production of gelato 
and sorbet and decided to focus on these ice 

cream alternatives. Blue Ice offers a wide range of flavors, from gelato classics such as 
chocolate and pistachio to exotic combinations such as fig mascarpone with pecans 
and vegan coconut sweet potato. Sorbets include strawberry, pineapple, and hisbiscus 
lemon. Blue Ice is Tucson’s only gelato shop licensed by the Arizona Department of 
Agriculture to pasteurize on site.

ECLECTIC CAFÉ 
CHEF  FRANCISCO ‘KIKO’ CERVANTES, 
REGINA and JASON MCCARTY, and  
MARK SMITH, co-owners

Born and raised in Tucson, Mark Smith is 
a Catalina High School graduate. He started 
working in restaurants as a teenager and took 
that training to open the Eclectic Café in Oc-
tober 1980 when he was 24. Smith brings a 

variety of flavors to Eclectic Café’s menu to satisfy the whole family. He says the se-
cret to the restaurant business is fresh ingredients, consistency, and fast, friendly ser-
vice. His goal is to make every guest feel special when they walk through the doors. 
Smith has enjoyed seeing the generations of families come through the café doors and 
watching the staff go from high school graduates to college graduates to professionals 
in the work force. Chef Francisco “Kiko” Cervantes has been with Eclectic Café for 26 
years. In 2015 Jason and Regina McCarty joined as partners.

WHERE TASTE MEETS MYTH... WHERE TASTE MEETS MYTH... 
DELIGHTFULLY INSPIRED GREEK CUISINEDELIGHTFULLY INSPIRED GREEK CUISINE

3242 E. SPEEDWAY 
(directly across from the Loft Theater) 
WWW.FRONIMOS.COM  (520) 327-8321

Open 7 days a week for takeout or Open 7 days a week for takeout or 
curbside delivery: 10a - 9p curbside delivery: 10a - 9p 

Delivery with DoorDash from 10a - 8:30pDelivery with DoorDash from 10a - 8:30p

Great homestyle cooking including Jewish Delicacies
Breakfast / Lunch • Gluten-free Menu

16140 N. Oracle Road, Catalina • clairescafe.net

Open for take-out and delivery
520-825-2525

Tues -Sun : 8:30a - 2p

BZ’s Pizza and Italian Kitchen
CARL SORELL, MIKE SORELL, and chef 

BRIAN SORELL, co-owners 
Brian Sorell (BZ) has been a chef 

for more than 20 years, with more 
than 12 years as chef and co-owner, 
with his father, Carl, and brother, 
Mike, of BZ’s Pizza and Italian 
Kitchen. Growing up with parents in 

the military, Brian was able to sample many different types of food from around the 
world. He attended Scottsdale Culinary Institute and started his career working at 
hotels and resorts across the country, including, in Tucson, at the Westin La Paloma 
Resort and Spa’s Desert Garden Bistro and the Westward Look’s Gold Room.


